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Abstract. The Merino of Cluj (M), Tsigai and Turcana lambs were fattened during 100 days, 
within a three phases experiment: adaptation (15 days) – 16% DCP, growing - fattening (65 days) – 15% 
DCP, finishing (20 days) – 13% DCP Two experimental series were performed – 2004 (series I) and 2005 
(series II). The initial weight was around 15.5 kg, and final 38.40 – 40.78 kg. After slaughtering (n = 5), the 
tissue composition of the carcasses was determined by butchery regions, Ist, IInd quality and carcass rest. 
The differences between breds concerning the tissular composition of the ham, cutlet, back + arm, and 
carcass rest recorded variations function of the breeding lebel of all three studied breeds. The highest meat 
quantitz was recorded in Merino of Cluj ham (> 65%), compared to Tsigai (P <0.01) and Turcana (P 
<0.001). The highest fat proportion ws recorded in Turcana with 34.44% higher compared to Merino of 
Cluj (P <0.001) or 15.10% compared to Tsigai (P <0.05). The cutlet contains less meat compared to ham, 
back or even carcass rest, and the highest fat content. The highest meat quantity in cutlet was recorded in 
Merino of Cluj – 59.06%, and the lowest in Turcana – 52.54%. Very significant differences were recorded 
(P <0.001), between Merino of Cluj and both other studied breeds Tsigai and Turcana.  Distinct significant 
differences were recorded between Turcana and Tsigai (P <0.01). The meat quantity from the back and arm 
regions recorded significant differences (P <0.05) between Merino of Cluj and Tsigai, and distinct 
significant between (P <0.01) Merino of Cluj and Turcana and Turcana and Tsigai.    
 
 
 
INTRODUCTION 
 
The tissular ratio of the carcass and different regions has great importance in the 
quantitative and qualitative scoring of a carcass. From three analized tissues, meat – 
tallow – fat, meat is the most important. The modern methods of analyzing the tissular 
ratios are based on ltrasounds, without harmful effects on carcass uality and integrity. 
The succesive, mechanical detaching of each tissue by semi-carcass was performe within 
this experiment.  
 Even within carcass scoring, tissular ratio is situated after carcass conformation, 
the rsearch in this field underlines the importance of the analyze of the tissue proportion 
in carcass, with the aim of emphasizing the ideal slaughter weight, with optimum tissue 
ratio, function of breed, age, sex, fattening technology, consumer preferences, etc. 
 Tissular ration between three or two (meat/bones, meat/fat) basic tissues were 
determined for whole carcass or only for important butchery regions: ham, cutlet, meat, 
etc., function of author  (Ciolcă N. et al., 1972; Mochnacs M. et al., 1978; Pascal C., 
2004).  
  
MATERIAL AND METHOD 
 
Merino of Cluj (M), Tsigai (2) and Turcana (3) lambs were intensively fattened 
during 100 days in two consecutive years (2004 şi 2005), with the aim of obtaining the 
commercial category ”lamb for meat”. The protein level of the total mixed ratio (TMR) 
recorded variations function of fattening phase: 16% digestible crude protein (DCP) 
during adaptation phase (15 days), 15% DCP in growing fattening (65 days), and 13% 
DCP in finishing phase (20 days), respectively. 
The mechanical detaching of each tissue was performed in 5 carcasses with the 
aim of estimate the tissular structure of the carcass.  The analyzed butchery pieces were: 
ham, cutlet with and without bone, back + arm, and carcass rest. The data were 
statistically processed using WINSTAT programme. 
 
  RESULTS AND DISCUSSION 
 
The quantitatively most important butcher piece, ham, was analyzed in order to 
determine its tissular composition. It recorded the highest meat share compared to the rest 
of tranched pieces or the rest of the carcass, being over 65% in Merino of Cluj (fig.1). It 
demonstrates a satisfactory muscle dressing of this region, compared to Turcana (P 
<0.001) (fig. 3) where the meat share in ham is only 59.50% or Tsigai (P <0.01) (fig. 2), 
where it recorded values of 62.51%. The highest fat share was recorded in Turcana, with 
34.44% more than in Merino of Cluj (P <0.001) or with 15.10% compared to Tsigai (P 
<0.05). Vioara Mireşan (1997) obtained almost the same values in Merino of Cluj, Tsigai 
and Corriedale intensive fattened young. The meat share in ham in fattening Dorper and 
Dorset breeds slaughtered at about 45 kg live weight was higher compared to genuine 
breds, fat share was lower, and bone share almost the same (Notter D. R. et al., 2004). 
The breed factor is very importnt in determination of the tissular ratio of the carcass in 
intensive fattening young shep. Tshabalala P.A. et al. (2003) confirm thsi aspect for 
Damara and Dorper breeds.  
In the first experimental series, the meat : bones ratio (C/O) in control group (M) 
is 3.68, an average ratio, and meat : fat ratio (C/G) in the same breed is 3.99, considered 
very good. Pascal C. (2004) established the tissular ratio meat : bones on butchery pieces 
from genuine breds Merino of Palas, Tsigai and Turcana, but also in their F1 crossbreeds 
with imported meat breeds Texel and Ile de France. The lowest tissular ratio for the ham 
was recorded in Turcana – 3.36, iand the highst in crossbreeds Ile de France x Merino of 
Palas, de 4.51. 
The Merino of Cluj recorded the highest bone share in ham a row value (1.05 kg), 
but percentually is under Tsigai and light over Turcana.  
The cutlet contains less meat percentually reported to ham, and higher fat. The 
bone percent is almost the same as in ham. The highest meat quantity in cutlet was 
recorded in M group – 59.06%, and the lowest in Turcana group – 52.54%. Very 
significant differences (P <0.001), were recorded between M group and Tsigai group and 
M group and Turcana group. Distinctly significant differences were recorded  betwen 
Tsigai and turcana groups (P <0.01). 
The percentual variations of the tallow quantities from with or without bone cutlet 
are between 22.82% in M group and 28.55% in Turcana group. Even high percentual 
differences were recorded, the row values are small (d = - 0.058 between M and Turcana 
groups), and in this way, statistical significant differences were no recorded (P >0.05) 
between all three analyzed groups. Concerning the bones from the cutlet, the differences 
are not significant (P >0.05). The studies performed on cumulated breds, stimulative fed 
with concentrates, show a tisular ratio where fat is predominant (Sen A. R. et al., 2004). 
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Figure 1.  Variation of tissular structure (%) of carcass at young rams  
from Merino of Cluj breed submitted to intensive fattening 
 
   
The back + arm together, record a high meat content compared to cutlet and 
similar with ham. The difference is due on the bone share (scapulum, humerus) and small 
muscular dressing. The tallow quantity, percentually expressed is lower than in cutlet and 
ham.   
The meat quanity from the back and arm recorded significant differences (P 
<0.05) betwen m group and Tsigai, and distincly significant between Tsigai and Turcana 
groups. The tallow quantity recorded no significant differences betwen all analyzed 
breeds, but significant differences (P <0.05) were recorded in bone tissue between group 
M and Turcana group. Mireşan E. (1982) determind the tissular ratio of the back region 
in genuine breeds Turcana, Tsigai and Transylvanian Merino,but also in Merinofleisch x 
Tsigai crossbreeds. The smallest values of the meat share were recorded in Turcana, and 
the best muscle dressing of the back was recorded in Merinofleisch x Tsigai crossbreeds. 
The tissular ratio of the carcass rest clasified in of IInd class and IIIrd class qualities 
shows  a satisfactory meat percent, close to the cutlet, light smaller in fat, but similar 
concerning the bone share.  
 Differences between breeds were recorded in all three analyzed tissues, most 
evident being those connected to the tallow uantity in carcass (P <0.001), with highest 
values in Turcana breed. The highest meat share was recorded in Merino of Cluj.  
The analyzed correlations (rp) between the main three analyzed tissues reported to 
their percentual share in a region or the share in the rest of the carcass recorded no high 
values but only for some traits, function of analyzed breed. The most significant 
correlation (P <0.05) was recorded betwen tallow quantity from the ham and cutlet 
regions, and the tallow from the carcass rest.  
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Figure 2. Variation of tissular structure (%) of carcass at young rams  
from Tsigai breed submitted to intensive fattening 
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Figure 3.  Variation of tissular structure (%) of carcass at young rams  
from Turcana breed submitted to intensive fattening 
 
 
CONCLUSIONS 
 
 The highest meat share was recorded in ham, followed by back region, and the 
lowest in cutlet. The highest tallow quantity was recorded in cutlet, and the lowest in the 
back region of the carcass. The smallest share of the bones was recorded in carcass rest, 
and the highest in back. The analyze performed between breeds demonstrates the 
existence of a higher meat carcass percent with the increase of the degree of breed 
improvment.   
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